138            SUGARHOUSE AND   REFINERY  METHODS
From the amount of first and second sugars shown to be
in process by the figures of the "stock in process" book,
must be deducted, obviously, the corresponding sugars
held in process at the end of the previous working period.
In the estimation of the work of a sugarhouse during
the running period, from one clean-up to the next, the
scheme of calculation would be somewhat as follows :
STOCK WORKED UP
A.   Weight of cane ground.    From the weighers' books.
B.   Weight of juice extracted.
Weighed directly by automatic scales, or determined
from number of defecators of known volume, in gal-
lons, which can be expressed in pounds by equivalents
calculated on the Brix, at the temperature at time of
gauging. (Maceration water deducted by calculation,
based on Brix determinations of the normal and
diluted juice.)
C.   Fibre in the bagasse.
D.   Weight of sugar in the press cake.
Obtained by polarization and weight of total cake; the
latter by actual weighing, or estimated from number
of presses filled and calculated weight of cake per
press.
E.   Weight   of   first   sugar   manufactured.1   From   the
weighers' books.
F.   Weight  of  second  sugar manufactured.     From  the
weighers' books.
1 If the second sugars are remelted and worked up into first sugars, allow-
ance must be made accordingly.